
AST EH RECIPES THAI 


.m- 


p *. 


nlles, 


and 


shea 


un 


m. r 


roui^d 


si'pnmatr ro the home , wrnat. 

*iaj 












ALfSTH 


AH 


/•■'12 1 L THAT PIE ASK' 


Th 


t 


these easy-gonig m<>Y. is 

sp'-ert abstinence of G* n ' ~*' Lle ll k A 1 
if unknown ven. jn Tue it, few pe^de 

m of tho Self-denial which fasting 
J$t& times. Then, 'during the whole 
orty days of the great Easter fas . dew 
f,M abstained not only from roejt ,_W 
also from butter, cheese, mtlk and . 
and, of course, from lard or dnppuiff. 1t 
W .J (ijiiv on Sundays that any of these 
li ngs were tasted, and up to fifty yea rs 
a Ja .many of the Roman Catholic peasantry 
in other countries would not touch an egg 

from Shrove Tuesday till ^aatei Day* Tj i 
tin. " made up for their abstinence by cat 
ing the largest possible number -ot e §£®> 
Xseh»vinj Ih*» --fully l-eiup. 
through Lent. This custom has died Out, 
and the fast is now much less rigorous t:hain 
f' 0 f vorc, Jt is only on the black lasts, 
Ash Wmln'esdny and Good Friday, that eggs 
are forbidden,’ as well as milk, butter and 
c h d§S0i 

jiPiit is now with us and people are 
beginning to find out that the Church had 
hygienic as well as religious motives tor 
occasionally proclaiming fasts. In the good 
(,1,1 days idial was the only sure way of keep 
lug a ’chock upon bodily grossness. Nowa¬ 
days, we have learned how excellent a thing 
it V to observe moderation in eating and 
drinking and the season of Lent is coining 
to be more generally observed, as a kind of 
Spring cleaning time for the digestive 
organs. Lent is the time, too, when a hostess 
may gather her congenial friends about her 
for informal luncheons arid dinners, offering 
them Comparatively simple, though none 
the less tempting delicacies. For every-day 
fare, too, tho housekeepers and cooks wel¬ 
come suggestions, for 'tis not an easy matter 
to cater to whimsical appetites, especially 
when the menus must be planned along 
economical lines. _ 
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tore. Mix lightly. 15’* the f , •.oot — 
t he batter. Dredge borides > y sth ) ( ‘i 
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tbrnr and stir in gently. Rake m great 
muffin tins in hot’oven 25 to 30 minuj 



Simnel Cake. 

I'ride of place in Faster recipes should 
bu given to the old-fashioned Simnel Cake. 
We have- had a number of requests from 
readers for this recipe—and have pleasure 
in printing it. There are many variations 
of ilie Simnel Cake. The real old original 
species of Simnel O^lke was first boiled and 
then baked, and. the boast of its makers 
wae that it could l-c kicked about like a 
football without breaking! Personally we 
■hjiink the Simnel Cake overrated. It is 
^"vyed by time and tradition. It made 
" •vpf.“aram.*e ns long ago as 1648 in 
^ and Herefordshire, The name 

from the Latin word simila, 
imy flour. Well, here it is. 
W lb. Hour, r o7.s. mixed peel, i lb, 
good-sized e^ga, $ lb. casto sugar. 


Cereal Fruit Muffins. 

One cupful cold cooked cereal, 1A cups 
flour, 2 tcaspoonsful baking powder, J U- 
spoonful salt, 14 tablespoonsful butte*W 
tablespoonful sugar. 2 eggs. J cupful millt^ 

5 cupful dates or figs. 

When the Hour, salt and baking powj 
have been sifted together, rub the butte# 
lightly with the tips of the lingers; adttl 
fruit, floured and coarsely chopped; tp 
the cereal and sugar. Mix to a light dot 
with the well-beaten eggs and the 
Have the dough quite a litl le .atiffer 
is usual for muffins, in view of the fact 
it is partly composed of cooked cereal w 
has already absorbed all th.j ip» 
it is capable of taking up. aiV 
batter should be made as so 
dry flour is used, the mu 
sticky when baked, 



J 


Treacle Scones 

Half lb. flour. 2 t t-aspnonsi’u. ^ughr. pine' a} 
of salt small A teaspo mful baking powder 
tablespoonful golden syrup, small A i-*j*5 
spoonful cream of tartar, A tcaspoonfui 
mixed spice, 1 oz, butter, sour mils. |o mix. 

Mix the dry ingredients together, then 
rub in the butter. Add the treacle and 
enough milk (buttermilk is excellent if it 
can be obtained) to make a stiffish dough. 
Turn out on a floured board, knead it very 


-LULU UUIj M- w -- 

lightly, then roll out and cut into any shape 
liked. Flour a tin. put, the scones on it ap 


bake them in a steady oven tor 15 tc 
minutes. 
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Beetroot Mould. 

Allow 2 medium-sized cooked beetroots, 
2 dcssortspOonaful of powdered gelatine, ,£ 
hreakfaat cupful of vinegar, li breakfast- 
eupsful of hot water, pepper, salt and sugar 
to taste. Wash, peel and slice one beetroot 
very finely. 

Dissolve gelatine in tlie hot water, and 
add sugar, salt and pepper, also vinegar, 
Kinse out mould with a little cold water, 
and run a little of the cool liquid over 
inside the mould to form a thin film. 
Then arrange the beetroot dices all round 
inside. 


Baked Salmon. 

Mix salmon with boiled egg noodles, 
thin white sauce, chopped parsley and 
cheese) heap in individual baking dishes 
or a big casserole anti bake about 20 min¬ 
utes in a moderate oven. 


Easter Pie. 

Well grease a dish and place in it alter¬ 
nate layers of sliced tomato, slices of hard- 
boiled egg, and grated cheese. Finish with 
a layer of cheese, place small dots of but 
t.er on top and decorate the outer edge as in 
illustration with halved eggs and tomatoes. 
Bake for 20 minutes in a hot oven. 



Olive and Cheese Canapes. 

Plain white bread, 1 small cream cheese, 
.1 07.. butter, salt and pepper, 4 olives, 2 
red peppers. 

Cut the bread into $-inch slices and 
stamp into rounds with a Slutecl cutter. 
Beat the cheese and butter together with 
the salt and pepper and, when smooth, 
spread fairly thickly over the bread. Stone 
and chop the olives end arrange in rings 
on the outer edges of the canapes. Garn¬ 
ish the centre of each with a piece of red 
pepper cut into a small diamond or round 
shape. 


When firm, till contra mould with 
beetroot and a small quantity of cheese 
out into small cubes. When liquid has 
thickened slightly pour into mould. When 
set, loosen round top of mould with knife 
point and dip mould in hot water a mom¬ 
ent only. Place dish (arranged with let¬ 
tuce leaves) on top, and turn mould upside 
"‘’own, 


Garnish with sliced tomatoes and slired- 
cd lettuce. Serve mayonnaise separately. 
t hecse grated liberally on top gives a very 
isty finish. 
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Stuffed Tomatoes. 

Choose some large, firm tomatoes, scoop 
out the centres and mix with a beaten egg, 
a teacupful of breadcrumbs, ami a teacup¬ 
ful of grated cheese. Add seasoning, and a 
dash of tabasco sauce, and pile back into 
the tomato cases. Place a dot of butter 
and some squares of choose on top and bake 
in a moderate oven for about 10 to 15 min¬ 
utes. Serve on toast with green peas as 
an accompaniment to a grill of fish or chops. 


Utes, or until ready to bake. Add parsley. 
Then fold in stiffly-beaten egg whites. Pour 
into baking dish containing ham. Bake in 
sraw even 40 minutes, or until silver knife 
inserted in centre comes out clean. This 
souffle does not collapse if kept in a warm 
oven for a short time. 


Chilled Cheese Roll. 

Cream 1 cupful of butter and 2 cream 
cheeses together. Add 3 cupaful of flour 



Stuffed Tomatoes. 


Cheese Pufflt. 

One cupful left-over cooked 1mm, 1 tea¬ 
spoonful minced onion, 2 tahlespoonsful 
butter, 2 half-inch slices soft broad, { lb. 
cheese, 2 eggs (separated), £ teaspoon¬ 
ful salt, j teaspoonful paprika, 1J eups- 
fiJ hot milk, I table-spoonful butter (addi¬ 
tional), 1 tablespoonful minced parsley. 
Put ham and onion through grinder, 
Pan-fry gently 3 minutes with 2 table- 
spoonsful butter. Arrange in a layer in 
. deep greased baking dish. Break ' bread 
(crust, too) into small pieces. Sliver cheese 
into small thin slices. Combine bread, 

cheese, beaten egg yolks .and heated milk. 
Add additional tahlespoonsful melted but¬ 
ter, salt and paprika. Let stand 20 min- 


and a pinch of salt. Tlace in the refri¬ 
gerator for 4 hours. Remove and roll out -sJ 
thin, sprinkle with chopped walnuts, and 
spread with grape jelly or strawberry jam; 
roll and bake in a hot oven. Cut in thick 
slices; top with whipped cream, 


Cheese Momay. J / 

One lb. dry pumpkin, 1 tablespoonfi 
butter, 1 small minced onion, 14 cups'* 
white sauce, 2 ozs. shredded elieese, BW~ * v : 
pumpkin and mash. Add butter, peppj P 1 ’ 
and salt. Add onion. Place in greas>f 
piodish. Pour over white sauce and sprinly c 
thickly with shredded cheese. Bake » 
moderate oven till browned. 
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Hot Cross Buns. 

Two IbB. flour, i lb. sugar, 1 cz. yeast, J 
pint warn milk, \ lb. bultcr, 1 lb, currants, 
4 teaspoonful sail. 1 teaspoonful mixed 
spice. Alix the flour, sugar, spice and cua- 
2 'iintsj make a hole in the middle of the 
flour, put in the yeast and ^ pint of warmed 
milk; make a thin hatter of the surround¬ 
ing flour and milk, and set the pan covered 
before the tire or heat until the leaven be¬ 
gins to ferment. Put to the mass 1 lb. of 
molted butter, add the salt, and bent well 
together. Make up into rather a soft paste 
with all the flour, using a little more warm 
milk if necessary. Cover this with a clean 


fill shortening, 1 egg, £ cupful milk, 1 fin 
salmon (H cupsful), 4 tablespoonsful milk, 
2 tablespoonsful lemon juice, 2 teaspoous- 
ful scraped onion, 1$ tablespoonsful chopped 
parsley, £ teaspoonful salt. Sift together 
first 3 ingredients. Add shortening; mix 
in well with fork. Beat .egg slightly in 
measuring cup; add milk to make f cup¬ 
ful; add to first mixture. Roll out on 
floured board in sheet 8 inches iong and 
about J 'iidi thick. Mix remaining ingre¬ 
dients; spread evenly on dough. Roll up 
like jelly roll; bake on baking slide in hot 
oven about 80 minutes. Serve in slices 
With hot egg sauce or parsley sauce. 



Hot Cross Buns 


cloth, and let it once more rise up for 4 
hour. Shape the dough in buns, and lay 
them apart on buttered baking slides in 
tows at least 3 inches apart, to rise for ^ 
hour. Place a cross on them (this may be 
done with the back of a knife) and bake 
in a quick oven from Id to 20 minutes. 


Easter Boll. 

Two eupsful flour, 4 tcaspoonsful baking 
vnwder, 4 tcuspooiifui salt, 4 tablespoon s- 


Eggs. 

Eggs are n very important article of diet, 
and on account of the amount of proteid 
which they' contain they can take the plaee 
of meat, and thus are a means of adding 
variety in our diet. Eggs also are rich in 
fat and mineral salts (lime and iron) and 
because of these, they' form valuable food 
for children, hlggs frequently fail to appeal 
because the method* of serving lacks 
variety. These recipes should help to dis¬ 
pense with this obstacle. 
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Creamy Omelet. 

Four eggs, 4 tableepoonsful milk for 
water), 4 teaspoonful salt, 4 teaspoonful 
pepper, X teaspoonful butter, 2 oranges, 
some chopped ham. Beat eggs slightly, 
enough to blend the yolks ami whites. Add 
milk, seasonings and ham. Put butter in 
hot frying pan; when melted, turn in tlie 
mixture. As it cooks, draw the edges to¬ 
ward the centre with a knife until the 
whole is set. If desired brown undcrneitli, 
place on n greater heat. Fold and turn on 
hot dish, and servo with slices of orange. 


Somerset Surprise. 


Three liard-boiled eggs, 1 raw egg, piece 
of cream cheese (size of an egg), bread¬ 
crumbs, seasoning, a little dour, fat for 
frying, 1 lb, cooked peas. Blip]l the hard- 
boiled eggs and cut in half lengthwise, re¬ 
move the yolks carefully. Put yolks in a 
basin with the cheese and 2 tablespOOliS- 
fu.1 of breadcrumbs. Season with pepper 
and salt and pound together. Fill the 
whites with the mixture, roll in flour, then 
egg and breadcrumbs and fry in hot fat 
until golden. Arrange the eggs on the 
heated peas and serve with mashed pota¬ 
toes. 


Golden Glory. 

Three-quarters cupful bread cubes, 4 
tablespoonaful butter, 6 eggs, 6 tables poons- 
ful milk or water, I teaspoonful salt. J cup¬ 
ful finely grated carrots, 1 tablespoonful 
minced parsley. Melt butter in large fry- 
ing pan. Add bread cubes, cut 4 inch 
square. Fry briskly, stirring constantly, 
until cubes are crispy and brown. Remove 
cubes. Bent eggs slightly. Add milk, salt, 
carrots and parsley. Stir in browned bread 
cubes. Melt 1 additional tablespoonful but¬ 
ter in same frying pan. Pour in mixture. 
Cook slowly until firm. Stir occasionally 
to prevent sticking. This makes a heaTty 
dinner dish when served with creamed 
vegetables or fish. _ 


Poached Egg-Tomato Rarebit. ,, 

One 11>. tomatoes, 1 teaspoonful salt, 1 
teaspoonful soda, dash of pepper, 4 tea- 
spoonful of paprika, 4 lb. of grated cheese. 

Boil all ingredients except the cheese to¬ 
gether for 4 hour. Strain and thicken with 
2 tablespoonaful eornfiour—mixed till j 

smooth with a little cold water. Add 4 lb. 
of grated cheese and stir until smooth- 
Poach 6 eggs and place on 6 slices of toast. 

Tour the sauce on to the serving dish 
around the eggs. Decorate with chopped 
parsley and paprika. 
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Swiss Eggs. 

isix eggs, 2 tublespoonafui butter, | cup¬ 
ful cream, suit, pepper, paprika, \ cupful 
grated Swiss cheese. Place butter iu fry¬ 
ing’ pun and place over low beat until 
melted. Add cream and break the eggs one 
ut a time ami slip into the frying pan. 
Sprinkle with salt, pepper and paprika. 
Cook slowly until the whites begin to get 
linn. Sprinkle with the grated cheese and 
continue cooking until well set, and serve 
on toast with the sauce in pan. 


Jellied Poached Eggs. 

Take 4 eggs, 3 large cucumbers, 2 table- 
spoonsful gelatine, J cupful cold water, and 
2 eupsful chicken broth or stock. Poach 
eggs hard, do not break, then let them cool. 
I'oul cucumbers, cut into balls or thick 
slices and stand in French dressing (oil 
and vinegar) for 1 lumr. Make an aspic 
by softening the gelatine in cold water and 
dissolve in the boiling stock. Pour a small 
amount of aspic into a largo mould and 
allow to set. Place poached eggs on the 
aspic surrounded with, cucumber and till up 
with rest of aspic. Place in ice chest and 
allow to set thoroughly. When set, uu- 
luould and place on lettuce. Served with 
mayonnaise. 


Curried Eggs. 

These are very appetising and easy to do. 
Put 1 oz. of butter iu a frying pan, add 3 
ozs. of finely chopped onion, 3 ozs. of chop¬ 
ped sour apple, and fry. Add a good spoon¬ 
ful of curry powder, using your discretion 
as lo how much, according to whether you 
like it hot or mild. Pry gently for 5 to 10 
minutes, to take the rawness off the curry 
powder, then stir in i pint of stock, and 
add a table spoonful of desiccated coconut, 
some pepper and salt, a little sweet chut- 
ue 3 ', and the hard-boiled eggs. Cook for 
another Id to 1C militates and serve. Serve 
in a border of rice. One egg can be re¬ 
served for garnishing if liked. 


Scotch Eggs. 

One cupful lean 1mm, chopped very fine, 
6 hard boiled eggs, a cupful state bread¬ 
crumbs, J cupful milk, l teaspoonful must¬ 
ard. 1 raw egg, pepper to taste, 1 cooked 
cabbage, cooked rice. Cook breadcrumbs 
in the milk and rub to a smooth paste. Mix 
it with the ham, add mustard, cayenne and 
the raw egg. Mix well. Be move the shells 
from the eggs and cut into two lengthwise. 
Cover with the mixture; fry in hot fat 2 
minutes, drain, and serve as a surround to 
cooked cabbage and rice. 



Scotch Eggs, 
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New Scrambled Eggs. 

Scrambled eggs are liked by almost 
everyone, especially when you are thought¬ 
ful enough to add a few flaked anchovies 
or sardines to the mixture. Serve it on hot 
toast with hot ripe olives, and have a pot 
of coffee that is really perfect. 


Sardine Eggs. 

Make a rich cream sauce and to 2 cups- 
fill add 4 cupful of diced cheese. When it 
is melted aud smooth as ivory, add 3 or 4 
sliced hard-cooked eggs and heat them. 
Season the sauce with salt and pepper. 
Drain a tin of skinless and boneless sar¬ 
dines and arrange them on toast points. 
< ’over them with the sauce rmd serve at 
once. 


Egg Cutlets. 

Melt 1 oz, butter in saucepan, stir in 2 
tablcspoonsful dour, add gradually 1 cup¬ 
ful milk; stir till it thickens, season with 
onion juice. Add 3 hard-boiled eggs 
(coarsely chopped), 2 tablcspoonsful spag¬ 
hetti (cooked), and parsley, season, set to 
cool. When very cold and set, form into 
cutlets, and fry a nice brown. 


Egg Pie. 

kill a small but deep fireproof dish with 
layers of mashed potato and slices of hard- 
boiled eggs, allowing 1 egg for each per¬ 
son. Pour over each layer of egg some 
white sauce, well flavoured with salt and 
pepper. Finish with a layer of potato. 
Make very hot, and brown the top of the 
pie. 


Spanish Shirred Eggs. 

One pint strained tomatoes, i cupful 
half-cooked tapioca, 1 teaspoonful chopped 
onion, 1 teaspoonful chopped parsley. I tea¬ 
spoonful salt, paprika to taste, J cupful 
grated cheese, 4 eggs. Heat the strained 
tomatoes in a double boiler. Add the other 
ingredients except the eggs and cheese and 
cook for lu minutes, stirring frequently, 
Butter a shallow baking-dish. Pour in the 
tapioca mixture. Make 4 slight depres¬ 
sions in the sauce, and break an egg into 
each. Sprinkle the grated cheese nil over 
the top. Bake In a moderate oven until the 
eggs have set. Garnish with parsley be¬ 
fore serving. 


Fluffy Nest. 

Separate egg yolk from white. Whisk 
the white until stiff. Put slice of toast 
on plate. Pile egg white on it, making a 
slight indentation in the middle. Put. nut 
of butter in the hollow and then slip in the 
egg yolk. Put another dot. of butter on 
top, sprinkle with pepper and salt, and 
bake in moderate oven until yolk is set. 


Fried Eggs on Sausage Cakes. 

Five eggs, 3 lb, pork sausages, 8 bacon 
rashers, white or browned breadcrumbs, 
frying fat, parsley. Skin the sausages and 
divide the sausage meat into four portions, 
and form into flat cakes on a floured board, 
Fse one of the eggs to coat the meat cakes; 
then toss them in the breadcrumbs. Shake 
well to remove loose crumbs, and reshape 
if necessary. Remove the rind from the 
bacon and roll up each rasher, put them on 
one or two skewers; either grill on the hot 
plate, or place in a dish in a hot oven until 
the rashers are cooked. Heat the dripping 
in a frying pan and cook the meat cakes 
until done. Lift on to a hot dish, and place 
on each one a fried egg. Garnish with the 
bacon rolls and parsley. Serve immediately. 


Coral Eggs. 

This is a delicious new dish for those who 
do not like fish. Take 1 cupful of stewed 
tomatoes, 2 eggs, 1 teaspoonful each of salt, 
chopped parsley, and grated onion, and a 
dash of pepper. Put the tomatoes into a 
saucepan with the seasonings, beat the 
eggs, pour over the tomatoes. Stir lightly 
with a fork until cooked. Serve with potato 
chips or toast. 


Swiss Ring Mould. 

Cook 1 chopped onion, 1 chopped green 
pepper in 2 tablcspoonsful butter for 5 
minutes. Add 14 eupsfuJ tomatoes and 34 
cupsful cooked rice. Cook slowly until rice 
has absorbed liquid. Add 1$ cupsful grated 
Swiss cheese and seasonings. Mix until 
cheese is melted. Pack in buttered mould 
and keep hot. Scramble 0 eggs. Unmould 
ring on dish, fill the centre with scrambled 
eggs. 


Eggs Pilau, 

Two cupsful rice, 4 cupsful chicken soup, 
6 eggs, 14 teaspoonsful salt, 4 cupful of 
butter, pepper to taste. Wash and dry rice 
and place with salt and chicken soup in 
saucepan. Cover tightly and cook over a 
low flame. The rice will absorb all the 
liquid and should be cooked in about 20 
minutes. Add the butter, pepper, and the 
slightly beaten eggs. Beat for 1 minute 
and serve at once. 


Spinach and Eggs with Cheese. 

Two cupsful cooked spinach (chopped), 
1 cupful sauce, 3 hard-cooked eggs (chop 
ped), i cupful grated cheese. Place alter¬ 
nate layers of sauce, hard-cooked egg's, and 
spinach in a greased dish, finishing off with 
spinach. Top with the grated cheese and 
bake in a moderate oven until cheese ia 
melted. 
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Rissoles Baked with Beans. 

Make some rissoles with any fresh 
minced steak and roll in breadcrumbs, place 
on baking dish with already mashed pota¬ 
toes, and nil round put baked beans. Bake 
in a slow, lint oven for 20 minutes. Serve 
hot with Sauce. 


over low heat. Add the salt and water to 
the eggs and beat with rotary beater until 
foamy but not stiff. Turn eggs quickly 
into hot shortening. There should bo 
plenty of shortening to keep the omelet 
loose Oil the frying pan. (look slowly for 
at least 10 minutes. Heat asparagus, drain 



Egg Drops. 

Two hard-cooked egg yolks. 1 raw egg 
yolk, 1 teaspoonful shortening, salt, cay¬ 
enne and mace to lastc. Sieve the egg 
yolks, blend with other ingredients, form 
in tiny balls, roll in flour and cook in the 
consomme. 


Asparagus Omelet. 

One tin asparagus tips, 1 cupful medium 
white eauee, } cupful shortening, 8 eggs, 
J teaspoonful sail, 2 tablespoousfnl cold 
water. Place the shortening in frying pan 


off juice, and when omelet is cooked 
through, arrange half the asparagus on top 
of the omelet. Use a wide spatula and fold 
the omelet over. Garnish the plate with 
the remaining asparagus and cream sauce. 


Cuban Eggs. 

In a skillet, place .1 cupful sausage and 
2 teaspoonsful. finely-chopped onion. Fry 
for 5 minutes and add A tablespoousful 
tomato ketchup. Add 6 eggs, beaten well 
and seasoned with | teaspoonful salt and 
a dash of pepper. Stir gently until cooked 
and serve on buttered toast. 
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Curried Fish Pudding, 

Six table spoonsful cooked white* fish, ? 
tablespoonful butter, 2 tablespoonsful tuillt. 
4 tablcapoonsful cooked potatoes, 1 dessert¬ 
spoonful curry powder, 1 egg* suit to taste. 
Melt the butter in a saucepan. Add curry 
powder, and fry for a few minutes. Put 
in fish, free from skin and bone, and mashed 
potatoes, then milk. Stir over the fire till 
very but, then season to taste and add well- 
beaten egg. Pack into a well-buttered fire¬ 
proof disk. Bake i hour. Serve turned 
out, masked with egg or curry sauce. 


Pish Pie, 

One lb, cooked mashed potatoes, 1 cupful 
white sauce, 1 egg yolk, 4 ox. butter, little 
milk and nutmeg, 2 osss. grated cheese, | lb. 
cooked or smoked fish, salt, pepper, anil 
mustard. Heat the potatoes in a saucepan 
with milk to moisten. Stir in half the 
cheese and the egg yolk. Season to taste 
with salt, pepper and mustard, then line a 
greased fireproof dish with two-thirds of 
the mixture. Fill the centre with fish 
mixed with the sauce, and season with nut¬ 
meg. Cover with remainder of the potato, 
sprinkle with cheese, and dab with butter, 
l-lfike for i hour. 

Salmon Bounds Piquant. 

•Cover a baking dish with thick slices of 
tomato, sprinkle with salt. On each slice 
pile flaked tinned salmon (1 lb.) seasoned 
with salt, pepper and lemon juice. Heat 
4 tablespoonsfol butter aiul 4 tablespoons- 
ful flour together. Add 14 cupsful milk 
and 1 teaspoonful salt and stir until thick 
and smooth. Add t cupful sharp cheese 
cut into small pieces and stir until melted. 
Pour over salmon, top with bacon strip, 
and bake in hot oven until sauce is browned 
—about 15 minutes. For a well-balanced 
meal serve with fresh buttered peas, hot 
spoon bread and fresh fruit. 


Deviled Crabs. 

Pick all the particles of shell from 1 
quart of crab flakes. Add to it 1 teaspoon- 
ful of salt, teaspoon ful of tabasco sauce. 
1 teaspoonful of Worcestershire sauce, 3 
tablespoonful of butter and 14 cupsful of 
thick cream sauce. Mix all together and 
put into the shells. Then beat 2 eggs and 
spread over the surface of the filling, par¬ 
ticularly over the part where the meat and 
shells come together, to prevent, fat soak ■ 
ing into the filling. Finally, dust carefully 
with buttered breadcrumbs, but them 2 
or 3 at a time, into a frying basket in deep, 
hot fat for about 1 minute, nr until a 
golden brown colour. 


Fish Shells. 

One and a half ozs. butter, 1 pint milk, 
I j lb. flaked cooked fish, U ozs. flour, 1 egg 
yolk, Gruyere cheese, Bkin and bone fish. 
Butter scallop shells or ramekins. Melt 
butter. Add flour, then tbin down with 
milk. Season to taste, stirring quickly to 
prevent lumping, until sauce boils, then 
remove at once from fire. Thicken with 
beaten egg yolk. Put a little at bottom of 
each shell or ramekin. Fill three parts full 
with flaked fish, thou cover with sauce. 
-Smooth with a knife and spriukle with 
cheese. Bake for about 7 minutes in a hoi 
oven. If you want to vary the mixture, 
add a tablespoon ful of chopped mushrooms, 
4 minced olives, tublespoousful cooked 
peas, or a chopped hind boiled egg to the 
sauce. 


Fillets of Sole Florentine. 

One large sole, 1 glassful water, X small 
cupful cheese sauce, pepper and salt, 4 
tablcspoonsful spinpe.li, 14 tublespoousful 
grated cheese. Fillet sole, then fold fillets 
in t wo and place them in a small buttered 
tin. Season them with salt and pepper. 
Add the water. Cover, and cook in tin* 
oven for about 20 minutes—until cooked 
right through, Drain well, then place i» 
n hot fireproof dish, lined with cooked, 
buttered spinach. Pour sauce over, sprinkle 
with grated cheese, and bake in the Oven 
till golden brown. 

Cheese Sauce. 

One cupful thin cream or white sauce, 
grated cheese, 3 egg yolk, I ok. butter, 
pepper and salt. Beat the egg yolk. Pour 
it into a double boiler. Heat slowly and 
stir into it the cream or white sauce, ft 
little at a time. Cook for 3 minute after 
mixing well, then add 1 tablespoonful 
grated cheese, butter, pepper and salt, and 
mix well. If liked, j or 4 teaspoonful of 
made mustard can be added to the egg 
yolk. 


Salmon Circle-loaf. 

Flake 2 cupsful (1 lb.) of tinned salmon. 
Remove bones. Combine with 3 4 cupsful 
cooked tomatoes, IK cupsful stale bread 
crumbs, 2 tablespoonsful melted butter and 
1 Pgg well beaten, 1 tablespoon ful lemon 
juice. 3 teaspoonful salt, 4 teaspoonful pep 
per. Mix lightly. Pour into well-greased 
circular mould. Hake in hot oven about 2u 
minutes. Turn out- on a round platter, fill 
centre with buttered peas and surround 
with tiny whole buttered boots. Berve with 
Hollanda.iso sauce. Salmon heated in white 
parsley sauce is a very quick dish when 
time is short, and real tasty, too. 
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Salmon Circle. 


Salmon Circle. 

Two cupsful salmon, 2 eggs, $ cupful line 
breadcrumbs, 4 tablespoonsful butter, salt 
and pepper, minced parsley. Flake the 
fish, add the eggs beaten liglitiy, the melted 
butter, the breadcrumbs, salt, pepper and 
mi need parsley. Pat into a greased ring 
mould, and steam for an hour. When eold, 
ai-range on a dish and garnish with slices 
of lemon, cucumber and parsley, and /111 
centre with cooked rice. 


Salmon Delmonico (in Rice Ring). 

.Make a white sauce of 4 taldespooiisful 
each butter and flour and 2 cupsful milk. 
Season with salt and pepper. Add slightly 
beaten yolk of I egg and 1 tablespoonful 
lemon juice. Break contents of 1 lb. tin 
of salmon into large pieces and add it with 
one 4 oz. tin sliced mushrooms to sauce (1 
cupful fresh sliced mushrooms lightly 
browned in butter may be substituted.) 
For ring: combine 4 cupsful hot boiled rice 
(X cupful dry rice), J cupful minced green 
pepper, J cupful minced parsley and It cup¬ 
ful melted butter. Press into greased ring 
mould and heat in hot oven about 10 min¬ 
utes. T'nmould ring, till with hot Salmon 
Delmonico and garnish with parsley and 
hot pickled peach halves filled with currant 
jelly. 


Salmon Loaf with Raked Cucumber Cups. 

Drain 2 cupsful salmon; remove skin and 
bones, Pour X cupful medium thick white 
sauce slowly over 2 well-beaten eggs, stir 
ring constantly. Combine with salmon. 
Add 1 tablespoonful lemon juice, $ tea 
spoonful salt, few grains pepper, 1 tea 
spoonful Worcestershire sauce. Fold in 2 
cupsful soft breadcrumbs. Grease small 
loaf tin, arrange sliced olives and pimento 
on bottom and sides. Put in half salmon 
mixture. Arrange hard-cooked eggs, end 
to end, lengthwise of loaf. Cover with re 
m&ining salmon. Bake in moderate oven 
about 45 minutes. Bake stuffed cucumber 
cups at same time in dish with a little 
water (or stock). 


Mariner’s Salad. 

Soak 2 tablespoonsful gelatine in J cup 
ful cold water 5 minutes; dissolve in $ cup¬ 
ful boiling bouillon. Add 2 cupsful cold 
bouillon, 2 tablespoonsful lemon juice, 1 
teaspoonful salt, jiaprika, cayenne to taste. 
Chill. When mixture begins to stiffen add 
2 cupsful (1 lb.) flaked tinned salmon, 1 
cupful diced celery, 4 tablespoonsful stuffed 
olives (chopped). Turn into fish-shaped 
mould. Serve garnished with eggs and 
with stuffed tomatoes. 
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Baked Fish. 

<’•Ue.au fish, take out eyes if head is left 
on, wipe, and rub all over with salt, pepper, 
and lemon juice. Fill with a savoury stuff- 
ing, sew the edges together, then place in 
a buttered baking tin. If head is left on, 
you can skewer fish by putting skewer 
thiough the tail, into the middle of body, 
then through the head, then draw it up 
into the shape of an “s. ,, Dredge it with 
flour, hover with strips of bacon, pour 1.1 
gills water or stuck into tin, and add 2 
tablespoonsful butter or bacon fat. and 
baste fish every 10 minutes. Bake in a hot 
oven, allowing ]() minutes for every pound 
of fish, and 10 minutes extra. Serve on a hot 
dish with a fish sauce and garnish with 
paisley. Fish can be baked in a simpler 
fashion like this: Place in a buttered dish, 
pour milk around, season to taste, cover 
with buttered paper, and bake 20 to 30 
minutes. 

Stuffing: One cupful breadcrumbs, 1 tea¬ 
spoonful grated onion, A teaspoonful 
crushed herbs, j tcaspoonful salt, 2 table- 
spoonsful melted butter, 1 teaspoonful 
chopped parsley, pepper and paprika to 
taste. Mix the crumbs and seasonings 
together, then stir in the melted butter. If 
wanted moister, add a little milk. Rub the 
inside ot the fish with garlic before stuffing 
if liked. 


Fish Pie with Potato Crust. 

Flake finely with a fork the remains of 
any cold fish, put into a saucepan with a 
little white sauce, season with salt and 
pepper and some small pieces of fried bacon. 
Line a pie dish with well-seasoned mashed 
potatoes, brush over with beaten egg yolk, 
fill the centre with the fish and place in the 
oven for a few minutes to heat through and 
to brown on top. Serve on a hot dish. 
Garnish with hard-boiled egg slices, and 
sprinkle over a little chopped green parsley. 


Stuffed Fish. 

Glean and bone the fish. Remove 2 slices 
C'f the flesh from inside near the backbone. 
Tut these slices through a food-chopper 
with one hard-boiled egg, half a small green 
pepper, half a head of garlic. Then add 2 
ciipsful of breadcrumbs, milk to bind (be 
careful not to tnake. the mixture too thin), 
1 tablespoonful melted butter, salt, plenty 
of pepper and a dash of Worcestershire 
sauce. Stuff the fish, close with toothpicks 
aud place in a large, shallow’ baking dish. 
Then lace with strips of bacon and bake 
iiuliI the flesh shows firm and white and the 
skin is brown. During the baking process, 
fish should be basted Occasionally with 
water added to the dripping. 




Baked Fix ft. 
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Magic Salmon Mould. 

Bone and flake 2 eupsful (1 lb.) tinned 
salmon. Place salmon in bottom of mould. 
Dissolve 2 packages of lime gelatine in U 
eupsful boiling water, add It eupsful cold 
water, ! cupful mild vinegar, 3 tablespoons 
ful lemon juice and 3 teaspoonful salt. Pour 
half of warm gelatine over salmon, chill. 
When salmon is sot. fill mould with altern 
ating layers of finely-shredded cabbage (2 
eupsful) and sliced hard-cooked eggs (3). 
Pour over this the remaining gelatine, chill 
until set. Unmoukl on crisp salad greens 
and garnish with lettuce cups filled with 
mayonnaise or any sharp dressing, tomato 
and slices of hard-cooked eggs. 


b*> 
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Oyster Rarebit. 

Two tablespoonsful butter or margarine, 
Cupful grated cheese, 14 oz. Gruyere 
£ cheese, grated or cut fine, 14 dozen oysters, 
4 egg yolks, slightly beaten, 1 tablespoon¬ 
ful Worcestershire sauce, salt and pepper. 
Melt butter or margarine in top of double 
boiler. Grate cheese on a coarse grater. The 
Gruyere cheese is added for flavour but may 
lie omitted, if desired. Put in double boiler 
with the butter or margarine. Stir fre¬ 
quently. Do not allow the water in double 
boiler to boil, as high heat curdles the 
cheese. Heat oysters over low heat until 
rthe edges curl. 'Strain the liquid. When 
nthe cheese is just melted, add the oyster 
'liquid and mix well. Stir quickly into the 
slightly beaten yolks. This must lie quickly 
done to prevent curdling. Return to the 
Rouble boiler. Add oysters. Worcestershire 
and salt and pepper. Stir constantly until 
j$tliiekened. Serve in putty shells, on toast, 
or in bread croustafles cut out with star 
cutters, the centres scooped out, and then 
fried in deep fat or toasted in a hot oven. 


Salmon Roll Sublime. 

I Rift 2 eupsful flour with 4 teaspoonsful 
■thing powder and £ teaspoonful salt. 
Blend with 4 tablespoonsful butter. Stir 
in f| to 1 cupful milk. Knead lightly on 
wSpll-floured board. Roll in sheet two-thirds 
- as wide as long. Combine 2 eupsful (1 11>.) 
flaked salmon, 1 cupful medium white sauce 
and 1 egg slightly beaten. Spread on dongli. 
"Roll aa jelly roll. Brush with milk or melted 
butter. Bake in hot oven about 30 minutes. 
Serve hot wj-tli a stuffed olive sauce (4 cup¬ 
ful sliced, stuffed olives in 1 cupful highly 
seasoned cream sauce). 


Fish a la King. 

Two eupsful flaked fish, 1 dessertspoon¬ 
ful blitter, 1 dessertspoonful flour, about 
4 pint milk or fisli stock, 2 tablespoonsful 
minced pimento, 1 hard boiled egg, a pinch 


of paprika, and salL to taste. Melt the 
butter in a saucepan, add the flour, and stir 
until blended. Add the liquid, stir until 
boiling and cook five minutes. Stir in the 
prepared fish, pimento, and egg ('oavsely 
choppcd, add seasoning and beat all thor¬ 
oughly. Serve on toast, or garnish with 
fried croutons. 


Stuffed Salmon Croquettes. 

Combine 2 eupsful tinned salmon with 2 
eupsful thick well-seasoned white sauce; 
press mixture around 6 hard-cooked eggs. 
Roll in crumbs, dip in egg, then in crumbs. 
Fry in deep fat. Rerve cut in halves. 


Salmon Timbales. 

Bone and flake 1 tin (1 lb.) of salmon. 
Mix with 1 cupful soft breadcrumbs,! cupful 
milk, 2 tablespopjisful melted butter, 1 
tablespoonful chopped onion, 2 beaten eggs, 
seasonings. Bake in buttered custard cups 
about 30 minutes in a moderate oven. 
Unmould and serve hot with this sauce: 
melt one packet of tasty cheese in top of 
double boiler with ?■ cupful milk, stirring 
until sauce is smooth. Garnish with mashed 
potatoes made into rosettes with pastry 
tube, browned in oven and topped with 
.peas. 


Salmon Pie. 

Three tablespoonsful shortening, 3 table- 
spoonsful flour, i cupful milk, 1 till chicken 
soup, ^ teaspoonful Worcestershire sauce, 
dash pepper and paprika, ! teaspoonful salt, 
1 tin salmon (£ lb.), 3} eupsful diced eoolted 
potato, 3 hard-cooked eggs, chopped bis¬ 
cuits, Melt the shortening, add the flour, 
blend well and add milk and chicken soup. 
Stir till sauce boils and add seasonings. 
Separate salmon and remove bones and 
skin. Place in casserole, add potato and 
sliced eggs. Pour the sauce over these in¬ 
gredients and top with the biscuits. Use 
prepared biscuit flour or baking powder 
biscuit dough. Roll i inch thick and cut in 
rounds. Bake in hot oven till biscuits are 
brown, 


Different Sausages. 

One tin salmon. 1 cupful pooked mashed 
potatoes, ^ cupful fine breadcrumbs, .1 egg, 
2 tablespoonsful minced cucumber, pepper 
and salt. Strain the liquor from the salmon 
and mash the salmon with a fork. Mix all 
in a bowl together and form into little 
sausages. Dip each sausage in flour or egg 
and breadcrumbs and fry in deep fat to a 
golden brown. Make some white sauce 
and when it is almost cooked Stir in the 
.liquor from the salmon. Serve with hot 
peas. 
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Cheese Fritters. 

Take 1 pint water, 3 ozs. flour, 1 oz. hot¬ 
ter. 2 eggs, 2 qzs. grated cheese, 2 ozs. 
rooked ham, salt and pepper. Put into the 
saucepan water, butter, salt, and pepper, 
and, directly it boils, add the flour, stirring 
briskly with a wooden spoon till smooth, 
tor about 0 minutes. Let the mixture cool, 
then add the cheese, ham (finely chopped), 
and well-beaten eggs, stirring well. Drop a 
tablespoonful of the mixture at a time into 
boiling fat, turn the fritters frequently 
until they become twice their original size. 
When golden brown, drain them and serve 
very hot. These are very nice for supper. 


Cheese Omelette. 

Separate the yolks fvom the whites of 
Pour eggs. Beat the yolks, add pepper, salt, 
and a pinch of cayenne, Mix with the 
yolks about an ounce of grated cheese. Cut 
an ounce of cheese (preferably Gruyere) 
into very small dice or thin shavings. Mix 
the whites with the yolks and cheese 
lightly. When about to roil over the 
mnelette, lay the eheeso dice in the centre. 
Fold over and put under the grill for a 
minute nr two. Turn out and serve at once. 


Asparagus Custard. 

One tin asparagus tips, 4 eggs, | teaspoon¬ 
ful sail, i teaspoonful pepper, $ cupful milk. 
k cupful breadcrumbs. Drain the asparagus 
tips and arrange them in a layer in a 
shallow greased baking dish. Beat the 
eggs until light, add the salt, pepper, milk, 
and breadcrumbs, and pour over the 
asparagus. Sprinkle a layer of crumbs 
over the top and dot with small pieces of 
butter. Set in a dish of hot water and 
bake in a moderate oven until the custard 
is firm a ltd the crumbs are brown. 


“Spaghetti Aqui.” 

Half lb. spaghetti (long or elbow), 2 eggs, 
i cupful well buttered breadcrumbs, 1 cup 
ful cooked diced carrots, 1 cupful cottage 
cheese, $ cupful top milk, 2 tablespoonsful 
minced parsley or green pepper. 1 teaspoon 
ful salt, 2 tablespoonsful grated onion, 2 
tablespoonsful minced pimento. Cook spa¬ 
ghetti until tender, then drain. Add re- 
maining ingredients in the order given. 
Fre^a into well-greased loaf tin. Bake in 
moderate oven for 45 minutes. Uiunould 
on to serving platter. Garnish, and serve 
with finely chopped pecans, almonds and 
walnuts mixed, as a sprinkle. 


Macaroni a la Remain. 

Half lb. Macaroni, 4 oz. grated cheese. 
4 pint tomato pulp, 1 oz. butter, salt, pep¬ 
per, powdered mace. Break the macaroni 
into two-inch lengths. Put these into a 
saucepan with plenty of rapidly boiling 


salted water. The bubbling water will 
keep pieces in movement and prevent them 
sticking, but, all the same, stir them now 
and then. Boil till tender, probably about 
30 to 45 minutes. Strain off the water, and 
save it for stock for preparing soups, 
sauces, etc. Add to the macaroui in the 
saucepan the sieved tomato pulp, add a 
little salt, pepper, and a tiny pinch of the 
inace—also sugar If the tomatoes are very 
arid. Cover, and stew until the macaroni 
has absorbed sufficient tomato pulp to ren 
der the mixture thick and creamy. Add 
two-thirds of tho cheese and butter, and 
turn into a greased fireproof dish or a pie 
dish. Shako the remaining cheese over the 
surface, and dot here and there small bits, 
of butter. Bake till the cheese* on the topd 
is nicely browned, and serve with whole*] 
meal bread-and-butter. If more couveni-j 
ent, add all the cheese and butler to thel 
mixture, and serve it without baking. 


Baked Macaroni with Mushrooms. 

Two cupfuls macaroni, broken in 2-incb 
pieces, 1 tin tomato soup, | cupful water, 
2 tabiespoousful butter, 2 tablespoonsful 
flour, i teaspoonful salt, | tenspoouful white 
pepper, | teaepoonful red pepper, 1 tea¬ 
spoonful Worcestershire sauce, 2 cup sful 
grated cheese, 18 mushrooms, sliced. Cook 
the macaroni in boiling salted water till ten] 
der; blanch in cold water and drain. Makd 
a sauce of the tomato soup, water, butter] 
flour, and seasoning. Add 1$ cupsful of tha 
grated cheese and cook slowly until cheesa 
is melted. In the bottom of a buttered buk> 
ing-ilifih put half the cooked macaroni] 
cover it with half the tomato sauce. Put 
all the mushrooms on top of the sauce. 
Cover this with the remainder of the 
macaroni, then the rest, of t he tomato sauce, 
and sprinkle the remaining \ cupful of t» 
grated cheese on top. Bake in a fairly hot 
oven (400 degrees F.) until the top is 
brown. 


Vegetable Salad. 

Here is a suggestion for using up let 
over vegetables such as peas, carrots, a} 
cucumber. Dissolve f*oz. of powdered 
gelatine in i cup of hot water. Add f 
breakfastcupful of vinegar, 2 breakfast 
cupsful hot water, 4 breakfastcupful sugar, 
and 1 teaspoonful of salt. 

Strain and when liquid begins to thicken 
rinse out your mould with cold water and 
then with jelly liquid, as in the beetroot 
mould. Peas and carrots make a very at¬ 
tractive dish and if you have only u few 
left-over vegetables these can be supple¬ 
mented by sliced hard-boiled eggs. This 
mould can be served with cold chicken and 
ham. 
















